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SUSEKEEPERS! CHAT Tuesday, February 18, 1936 


(FOR BROADCAST USE ONLY) 
ject: "QUESTIONS AND ANSWERS," Information from the Bureau of Home 
onomics, United States Department of Agriculture. 
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The first listener to have an answ 
nding mold on her canned fruit and apvle 
f so she can save that fruit if possible, 


er today is the lady who wrote about 
butter. I am hurrying to reply to 


Whenever you find mold on any canned food 
leak in the container somewhere. Mold must 
operly processed and sealed airtight, mold just won't form on it. That's sure, 
ut a leak can come from several things -- for example, an imperfect jar, Of 2 
ick in the glass top, or poor rubber in the rings, or a bad clamp. To insure 
@inst such leaks, careful canners make a practice of testing each jar before 
ing it and of always using good-quality, new rubber rings each year. 


» yOu can be sure of one thing -- 
have air to grow. When food is 


When mold anpears on apple butter or Jelly or some product sealed with 
faffin, again you will know that there is a leak somewhere -- probably at the 
ge of the paraffin. Sometimes juice rising to the Lop of a jar of apple 
Outter wiil loosen the paraffin. My advisors at the Bureau of Home Economics 

Wi me that annle butter generally keeps better if you put it un ina jar just 
S you do canned fruit, rather than trying to seal it with paraffin. 


: As soon as you discover mold on any canned fruit product, remove the 
a and reheat the fruit. If you catch the mold in the early stages of its 


y hh, you can save the fruit. Later, of course, the moldy flavor will pene- 
te the whole container, 


Remove the moldy layer from the top of the jar, bring the fruit to 
4ing and then seal in a tested, sterilized Jar. As I say, this will be all 
at early in the game. But don't let that mold stay on very long. 


Now about the apple butter. Better remove the mold from the top at 
€ and then turn the butter into an open kettle and boil for a few minutes, 
der to prevent Scorching on the bottom, you might add a little cider for 


Te-boiling process, Then seal the butter in Sterilized jars just as you 
mned fruit, 


_ When you find mold on canned 
and destroy those vegetables at 
See. By the way, the canning pe 
LW 


id vegetables either by burning 


vegetables, that is another Story. Play 
once if you see the Slightest signs of 


ople advise disposing of any Spoiled canned 
or by treating with lye. 
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Another point worth mentioning here about mold is that it grows best 
nhadark, damp place. If you have a good deal of trouble with mola on your 
anned products, you can be pretty sure that your cellar is too damp for them, 
ampness often causes cans to deterior:te. That means*tleaks and trouble, 


The same letter-writer inquires abou. her smer kraut. She says she 

as her kraut stored in a crock, She wants to know wneth*r it also is likely 
Pmold. Well, kraut, properly fermented and held in a cold place --  prefer- 
Gry place -- should not mold, But the safest way to keep it is to can it, 


I heave one more canning inquiry here. 
ould reheat canned beets as a safety measure before serving them. The answer 
3 That densnds a good deal on how 


you canned them. of course, the only safe 
y to cen an; non-acid vegetable is under rressur>. That goes for beets, 


ens, peas, corn and so on. In the case of beets, there's one exception, 
wever. This is when you pickle them -- can them with vinegar. The vinegar 


tS them in the class of acid foods, you see, so you can process them safely 
a hot-water bath as you do fruit or tomatoes 


Another listener asks if she 


So much for the canned food questions. 
ther friend about food values, Sh; 
iS and also the food value of soft dr 


Now to answer a question from 
wants to kmow the contents of cashew 


inks, 
. Well, first about the cashew nut, 
Gein, fat, carbohydrate, fiber and some minerals, If you would like a 


Ber picture of it, I'll tell you that a cashew nuts is almost half fat, about 
aarter Carbohydrate, and one~fifth protein. Cashew nuts are concentrated 


Like most other nuts it contains 


"Yow about those carbonated bevera 
mM "soft drink." What is their food 
ections, for they are largely sugar 


ges that we usually Speak of by the 
value? You might picture them as liquid 
» water, flavoring, and coloring, 


"Are they like fruit juices?" asks this listener. Well, only to a 
ain extent. Fruit Juices contain water and suger, too -- natural fruit 


But fruit juices also contain valuable minerals and vitamins. 
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